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Nata de coco merupakan produk pangan hasil fermentasi dari air kelapa 
yang di fermentasi oleh mikroba Acetobacter xylinum. Konsep Cara Produksi 
Pangan yang Baik (CPPB) dibuat oleh BPOM RI, yang menjelaskan bagaimana 
cara memproduksi pangan agar bermutu, aman dan layak konsumsi di Industri 
Rumah Tangga Pangan (IRT-P). Mengingat pentingnya mutu dan keamanan 
pangan, diperlukan upaya khusus dalam menerapkannya di industri. Oleh karena 
itu dilakukan kajian Konsep Cara Produksi Pangan yang Baik (CPPB) di UKM 
“Matahari” sebagai upaya peningkatan mutu nata de coco. Tahapan proses 
pembuatan nata de coco meliputi proses persiapan bahan baku, perebusan air 
kelapa, penuangan, pendinginan, pemberian bibit (inokulasi), dan fermentasi. 
Pengujian karakteristik mutu produk akhir dilakukan dengan menganalisis kadar 
air, serat kasar, angka lempeng total, cemaran kapang, ketebalan dan tekstur nata 
de coco. Hasil analisis keadaan nata de coco meliputi ketebalan tidak merata dan 
teksturnya kenyal. Hasil Analisis nata de coco didapat bahwa kadar air, serat 
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Nata de coco is fermented food made from coconut water which fermented 
by microbe Acetobacter xylinum. Good Manufacturing Practice (GMP) concept 
created by BPOM RI which describes how to produce food in order to quality, 
safe and suitable for consumption in home industry. Considering the importance 
of quality and food security, required special efforts to applying it in industry. 
Therefore, studies do accordingly the concept of  Good Manufacturing 
Practice (GMP) in UKM “Matahari” as an effort to improve the quality of nata de 
coco. Nata de coco made through by process of preparation raw materials, boiling 
coconut water, pouring, cooling, seedling (inoculation), and fermentation. Quality 
testing of the end product is done by analyzing the analysis of water content, 
analysis of crude fiber, analysis of Total Plate Count (TPC), analysis of mold, 
thickness and texture of nata de coco. Analysis results of the nata de coco 
circumstances are thickness less evenly and chewy texture. Analysis result of nata 
de coco  water content, crude fiber content, total plate count and mold content 






Key Words:  
Nata de coco, Good Manufacturing Practice Concept, Quality and Food Security 
Description : 
1. Student Majoring/ Studies Program D-III Agricultural Technology, Agriculture 
Faculty of the Sebelas Maret State University, Surakarta. 
2. Lecturer of Studies Program D-III Agricultural Technology, Agriculture 
Faculty of the Sebelas Maret State University, Surakarta. 
 
 
 
 
 
